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MINISTRY OF AGRICULTURE AND IRRIGATION 
(Department of Food) 

NOTIFICATIONS 
New Delhi, the 30th May 1975 

G.S.R. 309(E).—In exercise of the powers conferred, by sub-section (I) of section 3 of ths 
Essential Commodities Act, 19.^5 (10 of 1955), the Central Government hereby makes 
the following Order further to amend the Vegetable Chi Products Control Order, 1947, 
namely:— 

1. (1) This Order may b« called the Vegetable Oil Products Control (Amendment) 
Order, 1975. 

(2) It shall come into force at once. 

2. Tn the Vegetable Oil Products Control Order, 1947, in clause 2, for sub-clause (c), 
the following sub-clause shall be substituted, namely:— 

“(e) “Vegetable Oil Product’’ means any vegetable oil subject!^ to a process of 
hydrogenation in any form, or an admixture thereof with any other subs¬ 
tance for edible purposes’’. 

[No. 15-VP(9)/74] 


(1201 ) 







1202 


THE GAZETTE OF INDIA EXTRAORDINARY 


[Part II— 


^ 30 irf, 1975 

^rfEg^tr 

?;To )f!To 309 (w).—srfsrfRRR, 1 95 5 (l955 ^ lO) ^ 
jnrr 3 (i) irt srtT vr setIr gii, ir^pr TREifR-^- 

^RKnTT5ITWf^?r, 1947TrifftT fR-Tfkr^JRT’tir^TTd^t, — 

1. (i) ?rr^ tet ^TPifE-^E-EETR fRiraw (e^i'Eet) qr^, 
1975 t I 

(2) iI^g,TEI SI^?>ITT I 

2. f?ET^ 1947 JT 2 EW>¥(l'o) % qR 

ORTf^fer w 'JETTIIT, )tT«ff^ ;— 

“{^■) R'TfE-^';T-EETK" ^ fjpEV SRE ^r ^ xfw % 

srsmfElfE 'Fit RTWfR ^ TT ’STT^ % SETI'^RR ffRt SIR CRpif % 
Eir^T EfEsPT WfviRE I l" 


[Eo IS-'^o 'TVo(9)/74J 

C.S.R.31(KE).—In exercise of the powers conferred by sub-clause (1) of clause 4 of 
the Vegetable Oil Products Control Order 1947, and in supersession of the Vegetable 
Oil Products (Standards of Quality) Order, 1972, the Vegetable Oil Products Controller 
for India hereby makes the following Order, namely:— 

1. (1) This Order may be called the Vegetable Oil Products (Standards of Quality) 
Order, 1975. 

(2) It shall come into force at once. 

2. No person shall manufacture, stock for sale, sell or offer for sale, any vegetable 
oil product, unless it conforms to the standards of quality and other requirements for 
vonaspati or bakery shortening or margarine specified respectively in the First Schedule, 
Second Schedule or the Third Schedule to this Order: 

Provided that where, for any special reason, any person finds it necessary to manu¬ 
facture, stock or sell any variety of vegetable oil product not conforming to any or all 
of the requirements specified in the relevant Schedules, such manufacture may be under¬ 
taken or such stock may be kept or such sale may be made by him after obtaining prior 
permission therefor from the Vegetable Oil Products Controller for India, and the pro¬ 
duct shall be manufactured, stocked or sold by him in accordance with the instructions 
of the said Controller: 

Provided further that in the case of bakery shortening such prior permission shall be 
obtained whenever the melting point of the product proposed to be manufactured is 
higher than 37°C. 


THE FIRST SCHEDULE 
(See clause 2) 

Vonaspati 

I. DeAnltton.—“Vnnaspnti” means hydrogenated vegetable oil meant for human con¬ 
sumption. 
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2, R^i()lulrenieiits.—Vanaspati shall conform to the following requirements, namely :— 

(1) (a) It shall be prepared by hydrogenation of one or more of the following vege¬ 
table oils, namely ;■— 

(i) Cottonseed oil 

(ii) Groundnut oil 

(iii) Mahua oil 

(iv) Maize (corn) oil 

(v) Nigerseed oil 

(vi) Palm oil 

(vii) Rapeseed oil 
(viii) Rice-bran oil 

(ix) Soybean oil 

(x) Sunflower oil 

(xi) Watermelonseed oil 


Explanation .—-Tn this Order, ‘rapeseed oil’ shall mean only imported rapeseed oil. 

(b) The vegetable oils specified under sub-clause (a) shall conform to the standards 
of quality, if any, prescribed for the respective oils under items A. 17.02, A. 17.03, A. 
17.05, A. 17,12, A. 17.13 and A. 17.14 of Appendix B to the Prevention of Food 
Adulteration Rules, 19.55 or under Part II of the Third Schedule to the Solvent-Extracted 
Oil, Dc-oiled Metal and Edible Elour (Control) Order, 1967. 

(c) The said oils shall be neutralised with alkali and bleached with bleaching earth 
or activated carbon or both, prior to, and after, the process of hydrogenation and shall 
thereafter be deodorised with steam. 

(2) (a) The product shall contain not less than 10.0 per cent by weight of one or more 
of the following refined vegetable oils, namely: 

(i) Refined safflower (kardiseed) pil 

(ii) Refined sesame oil 


Provided that the content of refined sesame oil shall not be less than 5.0 peT_ cent by 
weight, but sufficient to ensure that the product conforms to the specification for Baudomn 
teat prescribed under clause (7). 

(b) The refined vegetable oils specified under sub-clause (a) shall conform to the 
standards of quality prescribed for the respective oils under item A. 17.15 of Apnendix H 
to the Prevention, of Food Adulteration Rules. 1955 or under Part 1 of the Third Sche¬ 
dule to the Solvent-Extracted Oil, De-olled Meal and Edible Flour (Control) Order, 1907 

fc) The said oils shall not be subjected to hydrogenation either by themselves or in 
admixture with any other oil. 

(31 No vegetable oil other than those specified under clauses (Tt and (2). or oil or fat 
of animal or mineral oriein shall be used in the manufacture of the product or shall 
otherwise be present therein. 

(41 The product shall not contain anv colouring or flavouring matter or “nv anti- 
oxident, synergist, emulsiger or any other such substance or any matter deleterious 
health. 

(5) The product shall on meltine. be clean md clear in appearance, and shall be free 
from sediment and rancidity and pleasant to taste and smell. 

( 6 ) The product shall be manufactured in premises maintained under hygienic 

(7) The product shall conform to the following standards of quality, namely:— 

nr - . Not TTore than 0-25 per cfnt 

(11 Moi'^turc. ...*■• 

(ii) M.’lting pslnt(by the capillary alipmetbod, 3t to 37- 

as d'^scrl^ied in, the A^pctidix to this ordrx) 

(ill) B'Cyrorcfractometerreading at 40 C. Not ess than 48-0 
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(,iv) U a'lap juifia’jlc matter ; . . . . Not mor thsn i ■ 50 per cent 

(v) Friefatty acid as oleic aci<l. . . Not morce than 0-25 per cent 

(vi) BaP iod'n test (as described in the Aopen- Not ]c&? than 2 -o red units 
dix to this order) 

(vii) S odietic Vitamin A . .... Notless than 25 -o international units 

per gramme. 

THE SECOND SCHEDULE 
{See clause 2) 

Bakery Shortening 

1. Definition.—“Bakery shortening*’ means vanaspatt meant for use as a shortening 
or leaving agent in the manufacture of bakery products, that is, for promoting the deve¬ 
lopment of the desired cellular structure in the bakery product with accompanying increase 
in its tenderness and volume. 

Z.RepuIlrements.—Bakery shortening shall conform in all respects to the standards of 

quality and other requirements for vanaspati pi escribed in the First Schedule, except in 

respect of the following, namely;— 

(i) The melting point (by the capillary slip method as described in the Appendix 

to this C>rder) shall be not more than 41 “C. 

(ii) It may contain added mono-glycerides and diglyceridea as emulsifying agent. 

(iii) If aerated, the following requirements shall also apply, namely:— 

(a) only nitrogen, air or any other inert gas shall be used for the purpose. 

(b) the quantity of such, gas incorporated in the product shall not exceed 12 

per cent by volume thereof, 

THE THIRD SCHEDUI E 
(See clause 2) 

Margarine 

1. Definition.—“Margarine’* means an emulsion of edible oils and fats with water, 
which resembles table (creamery) butter in consistency and appearance. 

2. Requirements.—-Margarine shall conform to the following standards of quality and 
other requirements, namely:— 

(1) The product shall contain not less than 80.0 per cent of Vanaspati or a mixurc 

of vanaspati and refined vegetable oils. _ 

(2) The moisture content of the product shall be not less than 14.0 per cent and not 
more than 16.0 per cent, by weight. 

(3) The vanaspati used in the manufacture of margarine shall conform in all respects 
to the standards of quality and other requirements for vanaspati prescribed in the First 
Schedule, cxceut in respect of melting point, which msv be such as to ensure conformitv 
with the specification for melting point of th» sepmited fat nrescribed under clause (If)') 

( 4 ) (a) When the product contains a mixture of vanaspati and refined vegetable oils, 
only one or more of the following' refined vegetable oils may be Present in the mixture 
namely— 

(T) Refined cottonseed oil 

(ii) Refined maize (corn! oil 

(iii) Refined nigcrsced oil 

(iv) Refined safflower (kardiseed) oil 

(v) Refined sesame oil 

(vi) Refined soyabean oil 

("ii) Refined sunflower oil 

f'dli) Refined wafermclonsccd oil 

Provided that tbe content of refined sesame nil In mavearine shall not be 1-ss than 
6 0 rv'T cent bv weipht. but sufficient to ensure that tbe separated fat conforms to the 
sp'-niffn^tfop for Bnndoiiin test prescribed under claire f10\ 
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The refined vegetable oils specified under sub-clause (a) shall conform to the stan¬ 
dards of quality prescribed for the respective oils under item A, 17.15 of Appendix B 
to the Prevention of Food Adulteration Rules, 1955 or under Para T of the Third vSehe- 
dule to the Solvent-Extracted Oil, De oiled Meal and Edible Flour (Control) Order, 1967, 

(5) No vegetable oil other than those specified under clause (4) or oil or fat of animal 
or mineral origin shall be used in the manufacture of the product or shall be otherwise 
present therein. 

( 6 ) The product may contain one or more emulsifying or stabilising agents specified 
in rule 60 of the Prevention of Food Adulteration Rules, 1955. 

(7) Tt shall not contain any colouring or flavouring matter or any anti-oxidant or 
synergist 6 r any other such substance, or any matter deleterious to health : 

Provided that up to 1.0 per cent, by weight, of common salt may be added to the 
product as a preservative, 

( 8 ) The product shall be clean in appearance, free from rancidity and pleasant to 
St ite and smell. 

(9) The product shall be manufactured in premises maintained under hygenic conditions. 

(10 The separated fat shall conform to the following standards of quality, namely:.—■ 

(i) Mdting miurrhy the e miliary slip method, 37'’C to 41 ° C 
as described in the Appendix to this Order) 

(iil Ba^'ytoTefractometerheading at 409 C Not less than 48 -o 

(iil) Unsapoiiifiahle matter Not more tl an 1-50 per cent. 

(iv) Ffocfa''ty acid as Oleic Not more then 0-25 per cent, 

(v) ''Bau'lnuin test (as described in the Appen- Not Ic-s than 2-5 rr r' imi'' 

dix to this Order). 

(vi) Synthetic vitamin A .... Not less than 30 -o internrtif rr 1 urje 

per gramne. 

Appendix 

First Schedule, para 2, clause (7), Sfecond Schedule, para 2, clause (i), and 
Third Schedule, para 2, clause (10)] 

Procedure for (I) determination of melting point bv the capillary slip method and 

(2) the Baudonin test 

I. The Capillary Slip Method for determination of melting point 

1. Apparatus —(1) Melting point tubes. —^Thin-walled, uniformly-hored capillary glass 
tubes, open at both ends and with he following dimensions: 

(a) T.ength: .50 to 60 mm; 

(b) Tnaide diameter: 0.8 to T,I mm; 

(c) Outside diameter; 1.2 to 15 mm. 

(2) Tfiermometar—Centigrade, with 0 2° sub-divisions and a suitable range. The 
thermometer should be checked against a standard thermometer which has been calibrat¬ 
ed and certified by the National Physical T aboratory. New Delhi. 

(3) Beaker,—With a side-tube heating arrangement. 

(4) Water-bath. —Maintained at 15—17°C. 

(5) Heat source —Gas burner or spirit lamp. 

2, Procedure —(1) Melt the samnie of the vegetable oil product (vauaspati or bakery 
shortening or the separated fat in the case of margarine) completely and mix it well at 
a temperature of about 50°C. 

(2) fi) Insert the melting point tube (which should be tborongbly cle.med and dried 
before use) into the molten product so that a column of the product, about 10 mm long 
is forced into it. 

Oil Allow the snmnle^ in the tube to inst set. by keeping the tube in a horizontal posi¬ 
tion during winter; during summer, the tube may he put on a perforated metal tray. 
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which is so placed inside Iho watci bath (at 15—17°C) that the bottom of the tray just 
touches the water. 

(iii) Then place the tube in a test-tube immersed m water at 15—17°C for one hour. 

(3) (i) Remove the melting point tube and attach it with a rubber band or any other 
suitable means to the thermometer so that the lower end of the melting point tube is 
even with the bot,tom of the bulb of the thermometer. 

(ii) Pour water at about 20 °C into the beaker (with side-tube heating arrangement) 
and suspend the thermometer in the centre of the beaker so that the lower end of the 
sample column is 30 mm below the surface of water. Heat the side-tube of the apparatus 
gently, so that the temperature of water increases slowly at the rate of 2°C per minute 
till the temperature reaches 30°C and thereafter at the rate of 0.5'C per minute. 

(iii) Note the temperature of the water when the sample column commences to rise 
in the tube—which is the melting point of the sample. 

II. The Baudouin Test 

1. Reagents. —(1) Refined groundnut-oil of light colour, showing a negative Baudouin 
Test, 

(2) Concentrated hydrochloric acid (AR.), sp. gr. 1.19. 

(3) Furfural solution— 2 per cent solution (v/v) of furfural (distilled within 24 hours 
prior to the test) in rectified spirit. 

(4) Dilute hydrochloric acid (CP,), sp. gr. 1125. 

2. Procedure. —(1) Melt the sample of the vegetable oil product (vanaspati or bakery 
shortening or the separated fat in the case of margarine) completely and mix it well at 
a temperature of about 50°C. 

(2) Before carrying out the test, check for the presence of colouring matters which 
»re chromogenic in the presence of hydrochloiic acid, as follows; 

(a) shake 10 ml of the melted vegetable oil product with 10 ml. of concentrated 

hydrochloric acid. Note if any red colour develops in the aqueous layer. 

(b) If a red colour develops in the aqueous layer, shake 15 ml. of the melted 

vegetable oil product in a separating funnel for half a minute with 15 ml 
of dilute hydrochloric acid. During the treatment, do not permit the 
temperature of the contents of the separating funnel to exceed thst neccs- 
sarv to keep the samnlc in liquid condition. Draw off the red acid layer 
which collects at the bottom of the funnel and repeat the process until no 
further colouration takes place. 

(3) The Baudouin test shall then be carried out as follows: 

(i) Dilute 10 ml. of the melted vegetable oil product [original sample, if no 
red oolour develops on checking as at 2(a\ nr after complete removal 
of the hydrochloric acid layer as at 2(b)l with 40 ml. of refined ground¬ 
nut oil. 

(5) Take 5 ml of this mixture in a 25 ml measuring m'lindcr with glass stopper 
and add 5 ml. of concentrated hydrochloric 'J. 

(iii) Add 0 4 ml of the furfural solution, shake vigorously for 2 minutes, and 
allow to stand for 5 minutes. 

(iv) Transfer the contents of the measurin"’ cylinder to a senaratinc funnel and 

decant the acid layer through a wet filter paper into a cleaned (with carbon 
tetrachloride) and dried 1 cm. T ovilxmd cell 

(v) Place the cell in position in a Lovibond Tintometer and viewing throiiab 

the eyepiece of the instnimcnt match the colour shade of ♦he filtrate 
with the appropriate combination of red and yellow slides. The colour 
which is recorded in terms of red units onlv (correct to one p'ace of 
decimals) should be read within 12 minutes of the addition of furfural 
solution. 

(vi) Perform a Wank experiment using 5 ml of refined groundnut oil in place 

of the mixture at (i\ and determine the colour as at (v) 

(vii) The Baudouin test reading of th'- samnle is the colour rcadlm given by the 

sample fas at (v)), less that given bv the blank [as at tvnl. 

[No. 9-VPf4)/721 
s) \r RaxIPATH 

Vegetable Oil Products Controller for India, 
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HfoijToOTo 310(fl)-—TTfTfT TcTT^ 1 947 % 4 % 

(I) JIG sr^fT TTtT fiT ^cTf? (^TrRr^l' ^ srr^, 

19 72 siRtRst f':r, '*ir^T % tt^iRt ^eTf? Ritf^^ Rtf^R^Rs^ irr^^ 
f, TTT^T :— 

1. (1) ?rr^7r ^r jitt ^t^tRct 3:Tr? (fsrrRr^)' % i s 7 51 i 

( 2 ) R^fT^'tRT I 

2. Rj- RpRt RTflRR ReTIR RTF RrRriT?R, Rr^RF^ RffFRF, fRRiR 

RFRrRIRF^ RfRFTRF Rf'^:rf, TF F TRF Rf Rf RRfjRR RF ^jFrR (r>r) RF 

RFR^FR ^ fR(T RRFRRft % TR RFRFf RRF R-R R>!fFIRf % RR«:T R RF RR RF^R tF 
TfTFF; RRR f'='"frT ''f Tf c^5Vt RR^RR ? RrRrFt'^R t : 

R|t RpffR FrRR RTTR Ritf StRRR RRFiRf ^ RFTTR # RfRlR 

PfRR RT Rt gRTR RRfiRR'f R RrRrFr^^ RR^hrI Jf ^ Rr^FR RF RvfR ^ iRRRR 
R^Tt WRrW, FRFR RF f^R RRRF WRWF? RRHRT t, R^ RTTF, RTCF % RR^R 
^ RrRRRF ^ RR% g;# ?r^?FF ^tRrRF'R’ RFR^ % RRRTF^, ^ RRfRRfoi fw RF R%RF 
RT F^FTT FRFRi R^F RF ?I%RF RF F^rf ft^R RfFRF RF FF%RF, RRF RFF^ JFTF RRFTR RR fRfRRW, 
FZTRF RF Ir^R RTR RrRRRF % RR^'R % RiJFFK f^RF RFFTRF : 

R^ rRT RRRR Wr^fRR (rRr) RFR ret if, ^ R^RF RR qfRRT'R 
Rff RTT^7, RR RF^ff fRiRfRR f^CT RF% % fR(^ RFRFfRcF RfRF? RR RRRTRF 3 7 ^’afRR 
^ R-'RRT ?> I 


SF TR ^3'1'R't 
(rw? 2 RfRFR) 

RRFFfw 

1. qfTRT®fT-—"RRFRfR"?r RTRRfR RRRtR % fRTT |FFfW^?FR RRTfIr 

^ ^rfRRR t I 

2. —RRWfR fRTRfRfeR iR^RFirff % >RRRR f>FF, ?IRfR :— 

(l) (rf) R5 fRTRfRf^R RRTRFr ^Rf if ^ RR RF SFftlRF % ^FRfFRRlTRRR 
JFTF tRR FrRF RTRRF, RRFR — 

(i) TrrI^ RT ^ 

(ii) RRFFF^ RF 

(iii) RgFi RT ^ 

(iv) RR^ (RRRT) RT 
(V) RF^RT FffR ^ 

(vi) RTf RT ^ 



I2o8 


■hlfi GAZETTE OF INDIA EXTRAORDINARY [Paht tl— 


(vii) ^ 

(viii) ^ 

(ix) !fTT ^ 

(x) >iTr 

(xi) ^ 

?rr%w Jr, W Jr wrqTfJtcr Jr^ wf^r^rr ?Pn i 

(^) (^) % f^rr^rfe ^=rTftrir % ^ _%, irf^ 

^r| , sr-^^'T ?{{'? ^ 5rifirN'ir f'TTrT«r f^r^rir , 1955 % Tirftrss ji tT jt? 17 . 0 2, 

«(?. 17.03,^- 17. 05, 17.012, 17. 12, 1 7. 1 3 wVt *(1. 17.14 % WT^T 

<Rw fcrm Mf^?r w msr (Prow) i967 ^ 

spj^^ % iTPT 2 ^ wjPt ’TfJprr Jr^lr % firtr 11 

(»t) ^rr ^ ^i^'tTprtiiTT # iTPfqr%'TfJrTiRPT, 5iTri: Jr g^T^ffTfrr 
xCru frrW- ^fJr^FT m Ri^fira ^?r % m Optr inr^Jr ^r^mrq; 

Jr fJr^sfti^ fer Tfri^iT i 

( 2 ) (t) ^rrr^ Jr fJrisTf%%rT ^fr^TfJr ^5ff Jr Jr qr wfJrqr 

wn STO, 10 rriwrr % !ii=!j,fT iPrr, 'rrqJq, -.— 

(i) q>iT ^ 

(ii) ifi:' Krt fJr^ ^ 

Ti?f fcT^ ^ qrr 'HR sra 5 . 0 srfJrw t jt? ^fJrfr^ 

«fR^ % fJrrj Tqf^ ^Tqr (7) ^ NtJPr fq%r ’Ti^qi Tjt^fT’q % fJnr Wr^ ^ 

I 

(g') (qr) fqrfJrf^ qfJisjig qq^Rr gisrir g'rfJTg’T fJrrR'TRrqr'T, 

1955 % HPifi pg gqiJ 17.15 ^gsfRr qr f^grqqr-Rr'grf^^qr 

(tfh; gi^ii wi^T (fq^'q) grJtg, i 967 qrV % wr 1 ^ ^rfJrq? Jr^ 

^ {Jrr^ fq%T WrUrst % ^rr^f ^ fJq 1 

(q) ^qrr Jig qnr ?ft qr fgrfV gar gg ^ rrrg irMggg ^ gg Jr ?r^^' 

Rptr gTTJJr 1 

(3) (1) gk (2) % gtftg Rrfqf^ qqprUr Jr^ Jr fwg qJr^ ^r qqprfJr 

Jtg, qr Tj qr gfgg qq ^ qr giTT, ggrK % fqrRrgW Jrgqqgq^ qfrgnrifr 

qr 'sprqr gqJr qkrq q^ 1 

( 4 ) ggrrq ^ ^ tgq? qr ^qfqg q^r qr q^-mqgrqnqq?, q>iqi^, Tiq- 
grqqqq qr qrtl ^ q^rq qr qrtf sr^ q^ fkir ^ ^<1 w % fgq; frfqqR^i 

(5) ggrrq fkrg% Ti; ^g% Jr gk fqtfg ^krr qqr qgg^ gk; tq^qqfwrr 
Jr ipg ^ ^qrq gk qir Jf ^kRR skr^' 
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( 6) 'TM^qfT T TTT Tfw^ if fq-fTFiTT f%TT WETTF I 


( 7) T?TTT qTTTvT % :— 

(i) WTT 0. 2S TfgW ^ 51^ 


(ii) TTmfT ?rr^T%■ Tfrfw Jf 

WTTf^fT f^TT (tIt TRT) 

(iii) 4or¥ifv#^v- 

^ TTSqW TT 

(iv) w^TftrrrrTsT^ 

(v) ^ WET %rm, !5FT % ¥TT 

(vi) sftTt tFret ^TfrftnsT 

TT«rr^fwRT 

(vii) lifwefrzrfRT (T 


31 

48.0 T 

1. .8 srPmr ^ ^TTftw i 
. 25 srFm ^ ?r?rftr*F i 

2. 0 JjiTHrf ^ !!F1TT I 

25.0 ?ETTf«^T TftTyPT 
^ I 


faTffJi 

]. wttFtt (tTt)” ^tw 'jfTTiiili ^F«frffR‘m Jr wWTfr tt 

TW % W t RTtT ^ ftrnr ?F!rfn; T?TTT if ^T^fSTT TtfwftT flT^r % fWlTI 
% 5r#T% ftrir, F5 itt% tpt R^r srV riWt if ^f'T, Tf^ rrrt%^ i 

2 WRWH^.—RRrfr Wt^lRR (RK) RR RRTT il T^IRT% ^ % RTR^ sfh: 

?RR %, ^ STRR R ftffer f, fTRTfR^T %■ RtRIR, ^HV, 

RRm :— 

(i) RTTRl (^ %■ TfrrRCs: if TRTTfTT TpIRTt f^TT flfT TTTT) 41 

t^Rf ffffTS' ^ srfW T#f RfRT I 

(ii) ^if PtTTTT RCT RrTtrRTRTITT RTtT TrffiTOTT^^, 'TrT'ffTTR TRn % W’T 
if ^ R^ I 

(iii) RfTRitTrfTRfWRIRrtRifirR'fRFfTR^smTivff ?Tf>Jf>Rf, RR^ — 

(ql) w RRtRR % fefT RT?jfRR, TFT Rr f%Rf RVR ^i-f^TT % TT snitR fw 
RTTTRT I 

(^) RcTK if RRltf^ ^ AR Rl| Tf^rR RR^ RTRRR gTi:T 12 rRtRR ^ 

wftpF Rift jfm I 
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1 . »TfTm*fT.—"ilT3fft?T” % ’ai?] ^vfr !tV ^Rn^fr^ m 

^ ^ mufn *r Sf ^trar ^ 11 

2 . XnMltr.—WT^JT % f^THf?TfJ5^T rpT^ sffV ?r^OT?ff % ?T^¥<T 

?>rr, TTxrf?!;:— 

(1) ^J?TTaf^aH^rd,irr ^^R^^?frT'TFofrr'<NH«Ri ^^fiT> 5 n>T so, 051%- 

9 RT % f>IT I 

( 2 ) ^7 7T?TOcTT?rX ^rrsra, 14. 0 5rfh^^?n^!rY< i6.05r%w^ 

?Rftn!r ^ I 

(3) ■H'l^'^t^ % (qPiMi''i 5t ■Mini if, ^ a^ifiiiil % ^i'H'ti'i 

?tV^ ^ WT t 5, jfRfV, l^raR wrt'^ ^ ^ t 

5 ft ?[t?TWT|f 3 T^ ( 10) WTfr?T 3Rrr%JWMt<t. 

% R'l'T ^'t 5 m[ I 

( 4 ) {^) 5nr if 'TTT'^ ^ fW>T?t?ft f^- 

f?T^Tf'.TfTd?RFr%Nt n TT^^?Tfw?ft ftT^TJTifT??w%|, ;— 

(i) 'rfWcT f^>=rr ^ 1 

(ii) Tfr^ wf (^mr) ^ I 

(iii) tFw^t ^ I 

(iv) '4'r<^?id ^ I 

(v) ^ t 

(vi) Tf’TffT ^ I 

(vii) Tfr’iF:^ ^-r • 

(viii) % ^fhfr ^rr 1 

ft Tft'^ tr^T an- ?m, ^r?- jrrr, tt^ irffraFr tt ^ 

%f?r<i: 'T^it^T^ ^mr, ( 10 ) % TX'ft 'T^tcr’ir 

% f^. ?t I 

(?sr) ^ ’TEfRT 'Tf^TifTR ^rr, ^ar^nrY % ^ 

fftr 5 ft ?r'TriT’"^ r^TTv:u7 r^jr^r, 195s ^ ’a' aft it? 4 ^. 17.15 

^ ?r«ft? ?T fararw— 4 ?t ’sftr ^tt^t 19 6 7 

aft ?.Tfk % TTi I % sq-gffq- f>r%? t I 




3(i)] 


THE GAZETTE OF INDIA FJCtRAORDlNARV 


iiit 

( 5 ) ( 4) % f^ 5 r Ttf #. ’TTTTfr m W TT T?- 

VTT TT ^1 q'FI, ^ % fTF IT^m fTTT oTTtrET TT ^naqr :3T|Tr 

^115 fFrr I 

( fi) TrTTT il, fTTF, I 9SS T fiO F ttt 

TT ?rfEIT TtfOWT ^TT ?-«IFfrTPT ^ I 

(7) ^rrii TT tt 5rPT-?rrwtTTTF TT tfFnnfl' irr 

^irr tt itet ?®!T ^ ^ ^ft f^rp^ir % ^rf^rnTT pft ■ 

qr;^ TrTT? il, HR \^T'=^T, 1 . 0 Tffm TT HHT ’TfTTffTT; % ;^' fn^TTHT m 

HFrTT t I 

( 8) HTTT^ , fT5W»Tf«r(TT H HTer hV fFTT HtJ H f^TT ^>11 1 

( 9 ) TtHTT €tT«TT H ^'51 tTtjR H fq-fHfirfT fTHT HTFET I 

(10) HHT THlfTiV % f'RTfTpTT HTHTT % fTTHt, HHIh :- 

(i) HHTtF (ff htth t qfViiriT ir T«rrTiVT 37 fefV ^ 41 

f^fsi ^in) HfEtT I 

(ii) iftR TTSHTT 40 TH.OHH'qjH I 

TT 

(iii) HTIFffEfrT^ J5H 1,5 0 slftraiT I 

(iv) WtH HRT, H 0.25 Slf-TOT ^ WTfSq; I 

(v) Tt^q^sTH (WH7^% qfTf^E? Jr 2.5 hTheT % i 
hhihI^) 

(vj) pRTfHH rr 30. 0 »4Vd<?^ftH JjfTE Sfw 

HTH ^ WfHH [ 

qfTftT®® 

[JUTH q^T 2, ( 7 ), %rfVH qn 2 , W ( 1 ) ?ftT 

TTr 2, ( 10 ) ^r^TT] 

(1) ftw Wh ariTT wrfv ^ w^rnrTq, (2) qT>w«r ^ 

HfriTTIJ 

1. »WTtv 'H^HTTii ^ fiTIJ fw Wh 

1 , ^wtT«i.—(i) qisEit^ —Tfi^fV TTE WH EfwfirH, >rrhr 

^ ^f^rd' (Sit T>ff fuff tn: ff ?fh: fHwr%ftnr Thhitj ;— 

(r) : 50 %■ «0 fHo filo ; 

(^J) !TT Tq - M ' r 7« i; STTH : 0,8 Jl 1. 1 f^o ; 

(*r) TTf5 «mT : 1.2% 1.5 fiTo fHo ; 
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( 2 ) 0.2 irmr I 

»Tr^«niWftT ?r ttK ^ ms^ vitfiw 

^TTTfmMr, ^ far^ 1 

(3) ifI«rT —qTTp^i^ g^sjTT ^ ^ 1 

(4) ir^SjffiTu;.— 15 . lyMV^^V^T'TT'WTiraT I 

(5) 3 roirwt(T—^ qTfer 3 ^PT I 

2. iifVTr.—(1) TT^TfT ^ TfTnr [<r^pTf^r qr ^fipr (iftr), qr qrtftq 
# VIJIT it JWTFT qirr ] % qw ^ TT? f'fff'IKH. !flT ^TWT 5 0 faxft q‘#tW % RTT 
qr ^iq^qqrrcfirf'sra'qftfHi^ i 

(2) (i) (fw'TqTtqf^iisrr^ ^qK% 

Pm ^rqr ^rF?r^) qPTT % fiPt^ r^fPi Pf mr? tt mqiT i o Pr o fir o mrr wrq 

Tqqqq I 

(ii) I iq ifr ^fTirr^ % TTnq ^Pr^ F«rPr P mi qft ir *TiP 
'k fl’Pq'T , ^E^Tfirr % Tfrrq T^if q.f rr^ P^Ftt TT Tsrr ^ frqrqr t ifr m 
^ 511^(15 lyprp-TffT^Tr) %<frTr?'Tmr»-'^'fr qf T>%^#Tqfm'Fr’^^in'q 

^ I 

(iii) qft P, fi^,- q-ir q-?; i .5, 1 7 fTTf 4 ’rr^ tt wq' P 

■fcr 5 FT ■'Pqri I 

( 3 ) (i) Tm<F ^ fmrPTT ^ ^ T^f q? TT f%*fr mrerq qP 

q^fTT if TfifllTr ip q-rT ^^r TFiT Tm qPPTT fbpTiT f«r imTTfT fmrr Prrr 
q<rftfteT ^ qpq % ^rd'rrq %■ qrq qrtpT'T ■=nf 1 

(li) ^qqq 20 "^fr Tiffr2:''TrqrTffFtir (FsrTtrqnrTTff siq-'T’FfsiinTqT 
^) TrPT':r tIt 'qqPffJT qr qfm ^ ff q if ^7 ttk mTrr ^Prcr firq-ir Ftt miT qr^TR- 
qrr fmwr Fw 'F't q-T? % 30 Fqo Fq «> fr^ ^ 1 ^r^nr TpY qrJpT'ff Tfr qfr-frr 
7 ;P;tr 7 TTfF^r^, Prqq ^t q^r frrrqrq qf feifr TF^fq^H: qp tt ^ ^p-sfrV q->, m m 
Pf qrrqrq 30 fTp- (frlT? m ^frr, ?rfT nm^rn; 0.5 fWf qjfqr qf^f firq^ qp 
qr qJ I 

(iii) mT'JfTT q^TfTqrq■STTT 57 r?Trt'q^'r^q; qqqr qiwq q'rc 
qfrPrfi—fq 777 tt 77717: ^ 1 

II. Ttiw^r 

1 ^rFwf'F— (1'' 77 Ti qf^'^T T^qqjfr 77, Tt ^qr irfiffq 

qfrq *fi <’<11 ^ I 

(2) qPiT ^rijrTTtPrF qPT (Fqo qro), FqFqf^ qqfq 1 , 19 I 

(3) TtT-'R^TTTp'qq'Pq?'? 2 4 qJ 7 irq^TcqrqPTTFFTTqqT^f) 
qrr qfriPFtrT fqT 7 ^ qf ^Ft^t qi'T qiJprq/qrqqq) 1 

(0 ff^rfffTffq qpT ■^rTrrFfF 11;^), FtPust qqfq i. i 2 '? 1 
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2 . — ( 1 ) m (rIt) rt rt^- 

sofWV^^Vq-^ 

% ^TIT STTH-T fRf^FT I 

(2) TfreTT ^ ?® 7 t rtV ^ft ^ 

it t, fRT^ JTTR Rtr Rn'ran :— 

(v) PrTT |q[ R'TFTfff T^rri? % ^ fir ^ ^ ntfirT jfwffiR? 

% 10fRofiTo% RT»T I ^FffR TFT if RTtf rTTF T T^*JT 

^>17 t Tt ^ ^f^ I 

(?S) irf? ^^>TTFrif FFT TR T^^cT gfTT | TT fRET^ fRTOTR t ^ 
^JFTTT % 15 fifo f%« Rff '^TFTTfr TTT if TT ^rjjfwffXT 
% 1 s fRo Tro % RTR srr^ fimr rrt %Tr?tT 1 ^ finR, 

'^RRT'nff TTF Efff % mwT Tf T5 -t ■'itrtt % RpTr t 

^t^Tff^ 3 ft Rijir 'fff JfR RRfRTR 79% % I ^ 

FTT 373' ^ jTF RTFr Tf TTf % t^frf%T ^'f ^rTrt', fTTlTT 
!%ff^, Rfr TnpF Rfr TTcTT %f^JT% RT fT RTR 

rV 7RT T 5% 1 

( 3 ) T?T7TrT TTfSTR fTFR TFTT fWTTT RT'^TT : 

(i) f%'I%f'^ trttRt %?r ^3?TTT (’JR TJjrr, Tf% 5rr*r Etff rt% tt, ^ft 

2 (t) %> t, ^ ^ ’^>' fr??fwtfTRT 

RTvTRff TFT 'Rf^ TTR f%R>T?T RT%% Ti?TTT ^RT 2(9’) % ftRT 
WT^ ) %■ 10 fiio fir® R% tTfitt ijns^ff % 7 t% 40 fro firo % rtr 

(U) PtNR' TT TFT fir® fir® RTR, 25 Pt® Pr® % RTRTi’ fRpR^R if, 
pITRif Ttr TT TTtqT FTT fit, Efff^TiT ?ftT RtfSR IT^frTTtfTT RFT 
% qi^ Pro firo RTT % fTRT^ I 

(iii) 'TT^^jTF TtF »PT 0.4 fr® Pt® fRRrr?'^, Tf Ptrs tv rYr % f^TRf^ 

Rf7 TfT fRRT TV Ptt ^f% I 

(iv) RTTV PtP t r t vf RFTVR^ v% '^Twr^ TTR % qfTprq; rffT 

RFT RTT Vf Tt% pR^ %r7% % (VT#T JjTVFftTT?:^ %) fvt( 

rVt Rit I Rfr rTst TftTtRfv iFT if pTTTfFT I 

(V) ?R irR vf qv TfTfv fc^tjffrr if rrlf fiRpr if Tfi^ ttt rttrt Rff 

%f^VT if % %9V7 pTRRT % ^ VT RTF R^7 TfR'f TRT^sf % 

Rijpvr RTfRT % RTT fRTRTR VffRir I sff 7T %TR RTR ’JpTTf % 
R>T if ^ (fR% TRTRT %■ ^V FRTR TV RS RtpRlJ R'F'H'fRpTT f RT 
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(vi) 35R3: (i) % rK Rfx<sf:?r ^ % sfiro %o ^ 

TwRr gT^ s^^rsrtfpr ^frftiTT "dr sFrtjiTR f% 

(v) ftRT RRT t I 

(vii) srX’T'fq'fSTt^Rjj^ ^ rtrt tit [^rt Trt 

(v) t fRRT RRT t], ftTR ^ If SRF Rq^R WTKT RRT RT^FF 
RST fRRTRRT (vi) fw W |] I 

[Ro g-Rto tfto (4)/72] 

ERo ar|o RPTR, 
RTTR % RFTK f-FIRSF I 
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